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The mixture of pectin and sucrose is gelatinized not only by an acid 
but also by ionized calcium
Genichi DANNO
Department of Health and Nutrition, Faculty of Health Science, Osaka Aoyama University
Summary The mixture of pectin (high methoxylated pectin) and sucrose were gelatinized not only by an acid but by 
ionized calcium. The gelatinization by calcium was in uenced by the concentration of sucrose.  This calcium-induced 
gelatinization of pectin in the presence of sucrose seems to be due to blockade of the electric charge of the carboxyl 
group by a calcium ion.  Namely, the gelatinization of pectin by ionized calcium in the presence of sucrose is suggested 
to be essentially similar in mechanism to its acid induced gelatinization.
実験方法
1．試料






100 mL容ビーカーに、ペクチンを 1.5 g、スクロー

































Fig. 2. Gelation of pectin with 40%(w/w) sucrose. 
 A  citric acid120 mM5      B  CaCl2130 mM 5
A B 
Fig. 3.  Gelation of pectin with 35%(w/w) sucrose. 
 A  citric acid120 mM5      B   CaCl2130 mM5
A                B 
Fig. 1. Gelation of pectin with 60%(w/w) sucrose. 
 A  citric acid120 mM5      B   CaCl2130 mM 5
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Fig. 4. Effect of sucrose on the gelation of pectin with 30 mM calcium chloride. 
 A sucrose 35%(w/w)    B 40%(w/w)     C 60%(w/w) 
A B C 
Fig. 5. Effect of calcium chloride on the gelation of pectin with 40%(w/w) sucrose. 
 A  CaCl2 8 mM     B  15 mM      C  30 mM 
A B
Fig. 6. Effect of sucrose on the gelation of low-methoxypectin with 30 mM calcium chloride. 
 A sucrose 40%(w/w)     B 60%(w/w) 
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3．エステル化率の定量 5）
ペクチン 0.5 gを水 100 mLに溶解し、フェノールフ
タレイン指示薬を用い 0.1 M水酸化ナトリウム規定液
で滴定する（V1）。次に、0.5 M水酸化ナトリウム規定


































































































2） 三浦洋、ペクチン、“ 新版食品工業事典 ” 光琳、
1993, p.115．　
3） Southgate, D. A. T., The structre of dietary fiber, 
“Dietary  ber health disease”, ed. by Kritchevsky, D. 




5） Meloan, C. E. and Pomeranz, Y., "Food analysis 
laboratory experiments”, The AVI publishing 
company, inc., 1980, p.136.　
6） 塩谷敏明、デザートゼリーの製法と特性、日食工
誌、2000, 47, p.477-486.
